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Schaefer, Jacob and E. O. Steichen. * Carbon-13 
nuclear magnetic resonance measurement 
of oil composition in single viable soy- 
beans, 210 

—— and E. O. Stejskal. Short communication 
re determination of oil, starch, and pro- 
tein content of viable. intact seeds by 
carbon-13 nuclear magnetic resonance, 562 

Schmeltz, I. See T. Perlstein 

Schoifield, C. R. Short communication re 
infrared absorption of methyl cis-9, trans- 
11-, and trans-10, cis-12- octadecadienoates, 


Scholnick, F., M. K. Sucharski and W. M. 
Linfield. Lactose-derived surfactants (1) 
Fatty esters of lactose, 8 

Schoén, N.-H. See K. Andersson 

Schweiger, Richard G. Soy protein concen- 
trates and isolates in comminuted meat 
systems, 192A 

Scott, John W., Winifred M. Cort, Hampton 
Harley, David R. Parrish and Gabriel 
Saucy. 6-Hydroxychroman-2-carboxylic 
acids: Novel antioxidants, 200 


567 


Seitz, Eugene W. Industrial application of 
microbial lipases: A review, 12 

Senti, F. R. Soy protein foods in U.S. as- 
sistance programs, 138A 

Sheppard, A. J. See H. L. Solomon 
W. D. Hubbard and A. R. Prosser. 
Evaluation of eight extraction methods 
and their effects upon total fat and gas 
liquid chromatographic fatty acid com- 
position analyses of food products, 416 

Sherbon, J. W. Crystallization and fractiona- 
tion of milk fat, 2 

Sims, R. J. See J. A. Fioriti 

ig eg John A. See Elizabeth B. Johns 

Skau, E. L. See A. V. Bailey 

Skutches, Charles L. and F. i. Smith. Metab- 
olism of gossypol, biosynthesized from 
methyl-*C- and carboxyl-1*C-labeled so- 
dium acetate, in rat, 413 

Smith, C. H. See W. E. Richardson 

Smith, F. D., J. K. Weil and W. M. Linfield. 
Soap-based detergent formulations: IX. a 
sulfo fatty alkanolamides as lime soap 
dispersing agents, 435 

Smith, F. H. Preparation of “C-gossypol by 
incorporation of acetate-1-“C and acetate- 
2-4C by biosynthesis, 410 
See Charles L. Skutches 

Smith, J. W., G. N. Ferguson and J. D. Mills. 
Automatic measurement of particulate 
contaminants (dirts) in cotton linters, 61 

Smith, Lloyd M. and Andres Vasconcellos. 
Short communication re laboratory pres- 
sure reaction apparatus, 31 

——and Andres Vasconcellos. Some factors 
affecting hydrogenation of milk fat, 26 

Solomon, H. L., . Hubbard, A. R. 
Prosser and A. J. Sheppard. Short com- 
munication re sample size influence on 
boron trifluoride-methanol procedure for 
preparing fatty acid methyl esters, 424 

Sonnet, P .. B. A. Bierl and M. Beroza. 
Effects of hexamethylphosphoric triamide 
(hempa) upon allylic grignard reagents: 
Synthesis of long chain alkenol acetates, 


371 
Spencer, G. F., H. J. Nieschlag and J. A. 
Rothfus. Secondary products from high 
pressure hydrogenation of crambe oil, 451 
Stafford, A. E. See Vincent Petrucci 
Stein, Shoshanah. See Jaime Wisniak 
Stejskal, E. O. See Jacob Schaefer 
Straus, R. See P. Wells 
Subramanian, N. See M. C. S. Sastry 
Sucharski, M. K. See F. Scholnick 
Sugimoto, Y. See P. Gyérgy 
Sumrell, G. See A. V. Bailey 
ee F. C. Magne 
Suriano, J. F. See E. D. Milligan 
Suss, Sabine. See W. Gerhardt 
Swern, Daniel. See John P. Wineburg 


T 


Takehara, Masahiro, Ippei Yoshimura and 
Ryonosuke Yoshida. Surface-active N- 
acylglutamate: IV. Physicochemical prop- 
erties of triethanolamine long chain N- 
acylglutamates, 419 

Tandy, David C. See Edward D. Milligan 

Thomas, F. L. See E. N. Frankel 

Throckmorton, Peter E., Richard R. Egan, 
David Aelony, Gayle K. Mulberry and 
Felix H. Otey. Biodegradable surfactants 
derived from corn starch, 486 

Tiwari, P. N., P. N. Gambhir and T. S. Rajan. 
Rapid and nondestructive determination of 
seed oil by pulsed nuclear magnetic 
resonance technique, 104 

Tsen, Cho C. Fatty acid derivatives and glyco- 
lipids in high-protein bakery products, 81 

Tsuji, Kazuro and Kazuo Konishi. Gas chro- 
matographic analysis of nonionic  sur- 
—— by acid cleavage of ether linkages, 


U 


Ueno, Minoru. See Hiroyuki Akasu 

—— Satoshi Yamamoto and Kenjiro Meguro. 
Properties of aqueous solutions of several 
salts of a,w-alkanediol disulfates, 373 


V 


Van Dam, P. B., M. C. Mittelmeijer and C. 
Boelhouwer. Homogeneous catalytic me- 
tathesis of unsaturated fatty esters: New 
synthetic method for preparation of un- 
saturated mono- and dicarboxylic acids, 


89 

Van den Enden, J. See K. my - Putte 

Van Horn, > E. See W. Marmer 

Van Putte, K. ard J. Van aes Enden. Fully 
automated determination of solid fat con- 
tent by pulsed NMR, 
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Vanetten, C. H. See M. E. Daxenbichler 

Varma, R. P. and P. Bahadur. Studies on 
viscosity of calcium soaps in aqueous 
methanol, 545 

Vasconcellos, Andres. See Lloyd M. Smith 


W 


Waller, G. R. See C. T. Young 

Ward, A. G. The U.K. legislative on to 
the use of soy proteins in food. 107 

Warner, K. See C. D. Evans 
See G. R. List 

Wasserman, A. = See W. I. Kimoto 

Watanabe, H. See C. Imai 

Watanabe, Tokuji. Government role and par- 
ticipation in development and marketing 
of soy protein foods, 111A 

Weil, J. K. See E. W. Maurer 
See T. J. Micich 
See F. D. Smith 

Weisberg, Samuel M. Nutritional experience 
with infant formulas containing soy, 204A 

Wells, P., L. Aftergood, R. B. Alfin-Slater 
and R. Straus. Effect of sterculic acid 
upon aflatoxicosis in rats fed diets con- 
taining saturated and unsaturated fat, 456 


A 


Aftergood, Lila, Bond Award winner, 432A 
Agency for International Development, report 
on short course, 583A 
AGRICOM, to build safflower oil mill, 402A 
Alfin-Slater, Roslyn B., Bond Award winner, 
2A 


American Association for the Advancement of 
Science, forms group to handle legal- 
scientific issues, 729A 

American Association of Cereal Chemists, 
elects officers, 626A 

American Bar Association, forms group to 
handle legal-scientific issues, 729A 

American Chemical Society, announces new 
fellowship, 584A 

—— offers financial aid for legal expenses, 
624A 
report on unemployment rate for chemists, 
550A 


American Institute of Chemical Engineers, 
elects 1974 officers and directors, 261A 

American Institute of Chemists, calls for Gold 
Medal nominations, 684A 

American National Standards Institute, pub- 
lishes 1974 catalog, 481A 

Analysis of Lipids and Lipoproteins, second 
AOCS conference on, — information, 
46A, 235A, 301A, 359A, 391A 
program, 334A, 300A, 358A, 390A 
—— form, 47A, 235A, 301A, 359A, 


report, 576A 
AOCS Bond Award, winners announced, 432A, 


686A 

AOCS Book of Methods, new committee to re- 
view, 470A 

AOCS Committee Reports, 1973 annual re- 
port, Advertising, 577A 

—— AOCS Foundation Board, 574A 

—— Awards Administrative, B74A 

—— Commercial Fats and Oils Analysis, 578A 

—— Education, 574A 

—— Examination Board, 574A 

—— Fat and Oil Byproduct Analysis, 578A 

—— Fats and Oils, 578A 

—— Finance, 575A 

— a, Oils and Derivatives Analysis, 


—— International Relations, 575A 
—— Lipids Editorial Advisory Board, 577A 
—— Meetings Planning, 575A 
—— Protein Nutrition, 580A 
—— Public Relations, 576A 
—— Publications, 578A 
—— Representatives to the NRC, 580A 
—— Scopes, 576A 
— Seed and a Analysis, 580A 
—— Smalley, 576A 
—- Society pneceosmnent, 576A 
—— Standards, 58 
—— Technical Safety one L Ragineasing, 577A 
— Uniform Methods, 5 
AOCS Directory of Membership, 551A 


Weyant, J. R. See L. P. Dryden 

Wharton, H. Whitney. Pang to the editor re 
potential hazards of HCIOs, in heated sys- 
tems where esters are involved, 35 

Whitaker, T. B., J. W. Dickens and R. J. 
Monroe. Variability of aflatoxin test re- 


sults, ~~ 

Wiederhold, R. See S. P. Clark 

Wilcke, Harold L. Future developments in soy 
protein research and technology, 175A 

Wilding, M. Dean. Textured proteins in meats 
and meat-like products, 128A 

Wineburg, John P. and Daniel Swern. NMR 
chemical shift reagents in structural de- 
termination of lipid derivatives: IV. 
Methyl cis- and trans- 9,10-epoxystearate 
and methyl erythro- and threo-9,10-dihy- 
droxystearate, 528 

Wisniak, Jaime and Shoshanah . Hydro- 
gen solubility in jojoba oil, 

Wodicka, Virgil O. Pe thet and restric- 
tions on soy protein in foods in the U.S., 
101A 

Wolf, W. J. Soybean proteins: Their produc- 
tion, properties, and food uses. A selected 
bibliography, 638A 

Wolford, Kenneth M. Beef/soy: Consumer ac- 
ceptance, 131A 

Worthington, R. E. See C. T. Young 

Wrenn, T. R. See L. P. Dryden 

Wrigley, A. N. See A. Bilyk 

— See E. J. Saggese 


NEWS 


AOCS Executive Committee, summary of 1974 
winter meeting actions, 400A 

AOCS Governing Board, inaugurates placement 
service, 731A 
report on suggested bylaws change, 488A 

—— summary of Mexico City actions, 470A 
ey of Philadelphia meeting actions, 


AOCS a ao Committee, re- 
port, 1972-73, 
report, 600A 

AOCS Local Sections Committee, report, 682A 

AOCS Short Course on Analysis of Lipids and 
Lipoproteins. See Analysis of Lipids and 
Lipoproteins 

AOCS Short Course on Glycolipids, program 
announced, 677A 

AOCS Special Business Meeting, official notice 
given, 488A, 1A 

—— report, 

Arndtsen, Donald P., promoted at De Laval 
Separator, 403A 

Award in Lipid Chemistry, award presentation, 


—call for nominations, 14A, 254A, 310A, 
694A, 718A 

— Paul K. Stumpf, 1974 winner, 570A 

Award of Merit, call for nominations, 10A, 
455A, 471A, 718A 
presentation, 728A 

—— winners announced, 690A 


B 


Bailey oa Chang recipient of 1974 award, 


— summary of talk = by 1973 winner, 

Cc ooding, 252A 

Baldwin, A. R. and Berwin Tilson. Introduc- 
tion to special issue of JAOCS, 49A 

Baltes, J. Welcome address, 52A 

Becker, Howard C., elected president-elect of 
Cereal Chemists’ association, 626A 

Blumenthal, Michael M., Bond Award honor- 
able mention, 482A 

Bodman, John M., oe eo over- 
seas assignment in rkey, 2 

a F., named i omg member, 

Bolley, Don S., named emeritus member, 694A 

Book eer. Instrumentation, 
Vol. 12, ~~ by W. V. — ‘—. ie 
Zinn and J. . Combs, 476. 

— Bibliographic "Guide for A editors and 
Authors, by BioSciences Information Ser- 
vice, 

—— Custom Processing Services Guide, 627A 

—— Electronic Absorption and Internal and 
External Vibrational Data of Atomic and 
Molecular se ¢.4~-: in Alkali Halide 
Crystals, by , et al., 729A 


X—Y—Z 


Yamamoto, Satoshi. See Minoru Ueno 

Yasuda, Kosaku. Soy proteins in meat-like 
products in Japan, 195A 

Yatsu, L. Y. See T. P. Hensarling 

— See T. J. Jacks 

—— T. P. Hensarling and T. J. Jacks. Ex- 
traction of lipids from cottonseed tissue: 
VI. Ultrastructural morphology of isolated 
pigment gland, 

Yermanos, D. M. See C. C. Duncan 

Yoncoskie, R. A. See L. F. Edmondson 

Yoshida, Ryonosuke. See Masahiro Takehara 

Yoshimura, Ippei. See Masahiro Takehara 

Young, C. T., R. S. Matlock, M. E. Mason 
and G. R. Waller. Effect of harvest date 
and maturity upon free amino acid levels 
in three varieties of peanuts, 269 

——R. E. Worthington, R. . Hammons, 
R. S. Matlock, G. R. Waller and R. D 
Morrison. Fatty acid composition of 
Spanish peanut oils as influenced by 
planting location, soil moisture conditions, 
variety, and season, 312 

—G. R. Waller, R. S. Matlock, R. D. 
Morrison and R. O. Hammons. Some 
environmental factors affecting free amino 
acid composition in six varieties of pea- 


nuts, 265. 
Zubillaga, M. See E. J. Saggese 


—— Fungicide and Nematicide Tests, Results 
of 1973, Vol. 29, 402A 
Introduction to Liquid Flow Metering and 
Calibration of Liquid Flowmeters, by Lief 
O. Olsen, 655A 

—— Proceedings of Second Joint Conference 
on Sensing of Environmental Pollutants, 


—— Proteins from Petroleum and Industrial 
Wastes, 655A 

—— Standards and —e- for Instrumenta- 
tion, edited by G. F. Harvey, 634A 

— Tables of Collision Integrals and Second 
Virial Coefficients for the (m, 6, 8) Inter- 
molecular Potential Function, by Max 
Klein, et al., 729A 

Book Review—Air Pollution Odor Control 
Primer, by Frank L. Cross, Jr., 716A 

—— Aliphatic Chemistry, Vol. 2, by W. Parker, 
senior reporter, 716. 

—— An Introduction to Separation Science, by 
Barry L. Karger, Lloyd R. Snyder and 
Csaba Horvath, 435A 

—— Biological Methods for the Assessment of 
Water Quality, edited by John Cairns, Jr. 
and K. L. Dickson, 306A 

—— Block and Graft Copolymerization, edited 
by R. J. Ceresa, 573A 
Compilation of Odor and Taste Threshold 
Values Data, edited by W. H. Stahl, 306A 

—— Drug Analysis of ee and 
Microscopy, by Egon Stahl, 307A 

—— Gas Chromatography in Inorganics and 
Organometallics, by G. Guiochon and C. 
Pommier, 355A 

—— Gradient Liquid livematogrenhy. by C. 
Liteanu and S. Gocan, 716A 

—— Handbook on Environmental Monitoring, 
by Frank L. Cross, Jr., 717A ‘ 

—— Identification of Organic Compounds with 
the Aid of Gas Chromatography, by Ray- 
mond C. Crippen, 354A 

—— Industrial Uses of Cereals: Symposium 
Proceedings, by Y. Pomeranz, symposium 
chairman, 654A 

—— International Symposium on Deterioration 
of Lipids, a ne edited by Henryk 
Niewiadomski, 6 

—— Lubricant adaiives, by M. W. Ranney, 


307A 

—— McCutcheon’s Detergents and Emulsifiers, 
1973 Annual, 354A 

—— Problems and Their Solution in Organic 
Chemistry, by I. L. Finar, 623A 

—— Storage of Cereal ow and Their Prod- 


ucts, edited by Clyde M. Christensen, 717A 
—Srrfnce and Colloid Science, Vol. VI, 
edited by Egon Matijevic, 435A 
—— The Milk Fat Globule: Emulsion Science 
as Applied to Milk Products and Com- 
rable Foods, by H. Mulder and P. 
alstra, 653A 
Brandau, Robert P., named associate director 
of Henkel division, 385A 
Bylaws, amendment passes, 684A 
—— change in, report, 488A 
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C 


Callahan, John H., Book review, Gas Chroma- 
tography in Tnorganics and Organometal- 
a by G. Guiochon and C. Pommier, 

356. 


Chang, Stephen S., Bond Award honorable 
mention, 432A 

—— Book review, Compilation of Odor and 
Taste Threshold Values Data, edited by 
Ww. Stahl, 306A 


H. 
—— elected IFT fellow, 474A 
recipient of 1974 Bailey Award, 352A 
Chemical Abstracts, energy-related sections re- 
organized, 490A 
Cibrowski, Stanley T., promoted at De Laval 
Separator, 403A 
Cort, Winifred M., Bond Award winner, 686A 
Curtis, Carl T. Remarks by Senator Carl T. 
Curtis, 52A 


D 


Dark, William A., Book review, Gradient 
Liquid Chromatography, by C. Liteanu 
and S. Gocan, A 

Deterioration of lipids, ee symposium, 
proceedings available, 2 

Doeden, W. G., Bond Award eisidiie men- 
tion, 432A 

Doty, James W., elected to Cereal Chemists’ 
association board of directors, 626A 

Dudrow, Frank A., appointed manager of Fats 
and Oils Section, Rust Engineering, 655A 


E 


iam, ©, R., elected to soap and detergent 

ard, A 

European Club of Centers for Lipid Research, 
report from Poland, 398A 


F 


Fachini Prize, 1974 winner R. T. Holman, 658A 

Fangauf, Karl W. Welcoming address, 51A 

Fellowship Program in 2 _ Public 
Affairs, announced by ACS 

Foss —- introduces pide method, 
4 


Foster, George H., Book review, Storage of 
Cereal Grains and Their Products, edited 
by Clyde M. Christensen, 717A 

Four Corners, report from Argentina, 620A 
report from Columbia, 442A 
report from Czechoslovakia, 442A, 622A 

—— report from England, A 
report from France, 308A, 442A, 720A 
report from Germany, 443A, 622A 

—— report from Italy, 444A, 720A 
report from Japan, 445A, 721A 
report from New Zealand, 721A 

—— report from Poland, 722A 

—— report from Spain, 622A, 722A 

—— report from Turkey, 445A 

Frankel, Edwin, k review, International 
Symposium on Deterioration of Lipids, 
Proceedings, edited by Henryk Niewia- 
domski, 653A 

Fredrickson, Donald S., accepts Institute of 
Medicine presidency, 352A 


G 


Gerecht, J. F., Book review, Problems and 
Their Solution in Organic Chemistry, by 
I. L. Finar, 623A 

Gershon, Sol D., named executive director of 
Society of Cosmetic Chemists, 344A 

Gildenberg, L., Book review, Identification of of 
Organic Compounds with the Aid of Gas 
Chromatography, by Raymond C. Crippen, 


354A 
Glycolipids, — short course, program an- 
noun 
*M., ene of talk given by 
Bailey "Award winner, 252A 
Greenwell, Bartley A., appointed De Laval field 
sales manager, 476A : 
sae Authors, manuscript preparation, 


H 


, Frazier M., elected treasurer of Soap 
and. Detergent association, 624A 
“ appointed vice president of 


ANNUAL INDEX 


=a, Michael J., named vice president of 
jitol City Products division, 385A 

Henly ye See Patrick Pei 

Hercules Inc., announces expansion plans, 481A 

Holman, R. T., Governing Board accepts ‘Lund- 
berg’s resignation, 477A 

—— named Lipids editor, 432A 

—— speech delivered i in Mexico City, 472A 

— wins 1974 Fachini Prize, A 

Honored Student Award, call for nominations, 
625A, 658A, 696A 

Honored Student Awards, presented at Mexico 
City meeting, 444A 

—— presented at Philadelphia meeting, 686A 

Horan, Francis E., named president-elect of 
American Association of Cereal Chemists, 


266A 

Howland, A. H., elected to soap and detergent 
board, 313A 

Humphrey, Hubert H. Proposal for world 
protein research network, 53A 


I 


Information Transfer, Inc., calls for papers for 
conference, 582A 

Instrumental Techniques Committee, AOCS, 
report, 1972-73, 231A 

—— report, 600A 

International Maize and Wheat Improvement 
Center, offers courses, 578A 

International Society for Fat Research, prize 
to be given for papers, 357A 

a to Special Issue of JAOCS, A. R. 

aldwin and Berwin Tilson, 49A 


J 


Jonas, John J. Summary of role < a 
colloids in fat-containing foods, 


K 


Kelley, Robert M., Book review, An Introduc- 
tion to Separation Science, by Barry L. 
Karger, Lloyd R. Snyder and Csaba 
Horvath, 435A 

—— Book review, McCutcheon’s Detergents 
and Emulsifiers, 1973 Annual, 354A 

Kimerle, Richard A., Book review, Biological 
Methods for the Assessment of Water 
om edited by John Cairns, Jr. and 

K. L. Dickson, 306A 
i introduced by Foss America, 


Krems, I. J., Book review, Drug Analysis of 
Chromatography and Microscopy, by Egon 


murthy, R. G., Award of Merit winner, 
—— presentation of Award of Merit, 728A 


L 


Lanolin and Derivative Manufacturers As- 
sociation, U.S. group formed, 265A 
Lawatsch, Frank E., promoted ‘at De Laval 
Separator, 403A 
Limon, R. J., named marketing manager, 606A 
Liquid Carbonic Corporation, constructs CO2 
recovery plant, 474A 
Litchfield, Carter, to show slides of woodblock 
Locals: 427A 
Local Sections Committee, report, 682A 
—_ Walter O., announces retirement, 


ae _ Board accepts resignation, 477A 


M 


Marion, William W., named department head 
at Iowa State University, A 
Mattikow, Morris, receives Northeast Section’s 
Achievement Award, 730A 
Meetings of AOCS, change in frequency, re- 
i from Governing Board, 
requency of, membership to receive 
referendum, 
Mectiags of AGS ST orine, Menico City 
J > . SJ 
chairmen of, 295A 
—— entertainment plans, 294A 
— information, 214A, 236A 
dies’ program, 236A 
—— package price, 240A 
—— pictorial report, 466A 
—— post-convention tours, 242A 


registration form, 237A 

—— technical program, 271A 

—— tentative schedule, 239A 

—— train trip gar 315A 

Meetings of A 1974, fall, Philadelphia, 
book exhibits, 629A 
call for papers, 232A, 298A, 308A, 342A 
chairmen of, A 

—— entertainment plans, 464A 

—— exhibitors, 616A 

—— ladies’ program, 430A 

—— meeting sc edule, 550A 





pictorial report, 708A 
—— plans announced, 427A 
—— sites mapped, 350A 
8 d, 340A, 405A 
— technical program, 503A 
Meetings of A » 1975, spring, Dallas, call 

for papers, 550A, 629A, 658A, 696A, 718A 
—— descriptn of city, 
—— entertainment plans, 698A 
—— has big D —— a 
a —! - aye 

pein plane, 06 
McClung, ‘Da elected chairman of Northern 
California section, 

Morck, Roland A., elected , a of Cereal 
Chemists’ association, 626A 


N 


National Soybean Processors Association, elects 
officers, 687A 
Nelson, John H., 
Vienna, 476A 
Nielsen, H. C. and Y. V. Wu. Summary of 
— isolates from corn germ and oats, 

5, 


A 
Norris, F. A., speech delivered in Mexico City, 
473A 


attends ICC meeting in 


O 


Obituaries, Barnebey, H. L., 682A 

—— Bosschieter, H. N., 305A 

—— Gayer, Frederick, 251A 

—— Jakobsen, Jakob, 606A 

—— Lengsfelder, Waiter, 570A 

—— O’Connor, Robert T., 251A 

—— Quinn, Ernest R., 682A 

—— Sheely, Madison L., 357A 

—— Weinberg, Bernd, 418A 

—— Wooden, M. M., 570A 

O’Connor, R. T., Instrumental Techniques 
Committee of the AOCS, report, 600A 

—— Report of the AOCS Instrumental Tech- 
niques Committee, 1972-73, 231A 

Officers of AOCS, call for nominations, _ 

—— 1974-75 candidates announced, 

—— officers announced for 1974-75, SOGA 

Iseed Processing Clinic, held March 4-5, 

1974, 305A 


P 


nine. Douglas A., elected praiient of Alsop 

ngineering Corporation, 

Paschall, E. F., _ Boo! review, industrial Uses 
of Cereals: Symp Pr by Y. 
Pomeranz, symposium chairman, 654A 

Patton, Stuart, Book review, The Milk Fat 
Globule: Emulsion Science as Applied to 
Milk Products and Comparable Foods, by 
H. Mulder and P. Walstra, 653A 

Pei, Patrick, S. Ramachandran and R. Henly. 
Summary of the use of high pressure 
liquid chromatography in |ipid analysis, 


394A 

President’s Club and i Roll, final 1974 
list of members, 678A 

—— prizes announced, 479A, 548A 





R 
Rackis, ch oor J., Bond Award certificate, 


S. Summary of a new polar 
Po & lipid analysis, 
atrick Pei 
mae A ee announcement, 1974-75, 


a A., Award of Merit winner, 
Rosen, Milton J., Book 7“ Surface and 


Colloid Science, Vol. VI, edited by Egon 
Matijevic, 


s 


Scott, John W., Bond Award winner, 686A 
Sections of AOCS, North Central Section, an- 
nounces 1974-75 program, 626A 
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—— members hear talk on use of molecular 
sieve, 233A 

—— officers for 1974-75, 491A 

—— presents. 1974 Bailey Award, 436A 

—— report of yf meeting, 542A 

—— sponsors all day symposium, 392A 

—— summaries of six symposia papers, 394A 

Sections of AOCS, Northeast Section, an- 
nounces meeting dates, 728A 

—— April ae wo 440A 

—— ladies’ t report, 

ae receives , Award, 
730A 


— — members tour USDA eo 255A 

——- presents Student Award, 

—— symposium plans, 270A, aN 

Sections of AOCS, Northern California Sec- 
tion, fall meeting = 627A 

—— meeting report, 

—— 1974 officers te 259A 

Sino-American So: Institute, 
Humphrey calls on Congress to establish, 


252A 

Smalley Check Sample Committee, announces 
1974-75 program, 338A, 445A 

—— awards, 437A, addendum, 487A 

— to offer aflatoxin check meal series, 362A, 
revision, 484A 

Snyder, Gene. Summary of perspectives in 
coating fats, 395A 

Society of Cosmetic Chemists, establishes new 
member class, 624A 

Staker, D. D., Book review, Lubricant Addi- 
tives, by M. W. Ranney, 307A 


A 


Abietic acid, GLC anal, 195 
Acetals of hydroformylated oils, as plasticizers, 


224 
ees poet solubilities of methyl esters, 


N-Acyl ne age surface activity, 419 
effect of sterculic acid on toxicity, 


— i _ cottonseeds, 178 

—— variability of test results, 214 

Alcohol ethyoxylates, GLC anal, 55 

Alcohols, anal by NMR shift reagents, 340 

— from hydrogenation of crambe oil using 
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